[Microbiological quality of pasteurized milk creams manufactured in Venezuela].
A total of 100 samples of pasteurized milk creams produced by eleven (11) dairy milk industries were analyzed for the presence of microoganisms. The dairy milk industries were distributed along different places of Venezuela. The samples were analyzed for the presence of mesophilic aerobic bacteria, psychotropic bacteria, Staphylococcus aureus, coliformes, molds and yeasts 75% of the analyzed samples did not reach the international standards for aerobic mesophilic bacteria, similarly, 95% for Staphylococcus aureus, 91% for coliformes and 58% for molds and yeasts, so pathogenic enterobacteria we have found: Salmonella Typhimurium, Shigella sonnei and Escherichia coli enteropathogenic.